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Carbrook Golf Club 
 

 

 
Welcome to the Carbrook Golf Club the ideal setting for your next function. Our view 

over the golf coarse and deck overlooking the lake is the perfect place for you to relax 
and enjoy the serenity. Our staff provide friendly and professional service and will 

attend to your every need. 
 

Our large open air deck overlooks the beautiful lake and it’s the perfect place for              
pre-dinner drinks, giving your guests the freedom to mingle before entering the recep-

tion room. 
 

Our reception room offers dimed lights for a romantic atmosphere and views just a 
foot step away. Our reception room is capable of comfortably seating 100 guests. 

 
Our extensive catering can include: 

Pre-dinner savouries and cocktails 
Plated dinners (alternate meals available) 

Buffet (basic, carveries, seafood and hot selections) 
Desserts 

Tea and coffee 
 

Beverage packages available or pre-paid bar tab can also be arranged. 
 

Come and visit the Carbrook Golf Club, where your function experience will be one to      
remember. 

 
 

Pricing 
 

Prices may change subject to management’s discretion 
 

 

 

 

 

 
 
 

Wedding ceremony on site    $200.00 

Deck hire Half Day  $100.00 

  Full Day  $200.00 

Function Room for             
Reception and parties    $500.00 



Pre-Dinner Savouries 

 

 
The following Function Package options are only available at listed prices when pur-

chased in conjunction with any of our buffet or plated menus.  
Minimum purchase of two (2) hot platters.  

 

 

 

Hot Selections 

 

 
Option One  - $50.00 per platter 

Mini pies  
Mini Sausage rolls 

Mini Quiche 
 
 

 
Option Two (Mixed Platter) - $55.00 per platter 

Mini Spring Rolls  
Dim sims 
 Samosa’s  

Fish Goujons 
Prawn Cutlets 

Meat Balls  
 
 
 

Option Three (Asian Style Platter) - $60.00 per platter 
Mini Spring Rolls  

Salt and Pepper Squid 
Thai Green Chicken Parcels 

Tempura Prawns 
Crumbed Scallop Skewers 

 
 
 

All Platers Cater For Ten (10) People 
 
 
 



 

Pre-Dinner Savouries 

 

 

Cold  Selections 

 

 
Option One - $30.00 per platter 

Selection of vegetable Sticks 
Selection of Dips 

 
 

Option Two - $40.00 per platter  
Selection of Mixed Sandwiches 

 
 

Option Three (Light Start) - $45.00 per platter 
Cabonossi 

Swingy Sticks 
Mixed Olives 
Lavish Bread 
Tasty Cheese 

Selection of Dips 
 
 

Option Four - $50.00 per platter 
Gourmet Wraps 

Gourmet Baguettes 
Selection of Mixed Sandwiches  

 
 

Option Five - $60.00  
Rolled Ham 
Mild Salami 

Kalamata Olives 
Sun Dried Tomatoes 

Greek Fetta 
Pickled Onions 

Selection of Dips 
 
 

If you are planning a function where you only require finger food please speak to 
our functions manager. 

 
All Platters Cater For Ten (10) People 



 

Carvery Buffet 

 

 

 
$30.00 per head 

 
 

Hot Carved Meats 
Please choose two of the following options: 

Roast Lamb 
Roast Pork 
Roast Beef 
Roast Ham 

Roast Chicken Pieces 
 
 

Vegetables 
Roast Potato 

Roast Pumpkin 
Steamed Seasonal Vegetables 

 
 

Salads 
Please choose two of the following options: 

Garden Salad 
Caesar Salad 
Potato Salad 
Pasta Salad 
Greek Salad 

Coleslaw 
 
 

Dessert 
Please choose two of the following options: 
Pavlova with Fresh Fruit and Cream 

Fruit Salad and Cream 
Bread and Butter Pudding with Custard and Cream 

Apple Crumble with Custard and Cream 
Chocolate Mousse and Cream 

 
 
 

Tea and Coffee 
Self Serve Tea and Coffee are available throughout the duration of your function. 

 



Silver Class Buffet Menu 

 

 

 
$35.00 per head 

 
 

Hot Carved Meats 
Please select two of the following options: 

Roast Pork  
Roast Lamb 
Roast Beef 
Roast Ham 

Roast Chicken Pieces 
 
 

Hot Selections 
Please select one of the following options: 

Sweet and Sour Pork 
Beef Burgundy 
Lamb Hot Pot 

Thai Green Chicken Curry 
Stir Fry Beef or Chicken 

Vegetarian Selection 
 
 

Vegetables 
Roast Potato 

Roast Pumpkin 
Steamed Seasonal Vegetables 

 
 

Dessert 
Please select two of the following options: 
Pavlova with Fresh Fruit and Cream 

Fruit Salad and Cream 
Bread and Butter Pudding with Custard and Cream 

Apple Crumble with Custard and Cream 
Chocolate Mousse and Cream 

 
 
 

Tea and Coffee 
Self Serve Tea and Coffee are available throughout the duration of your function. 

 
All buffet selections accompanied by Dinner Roll and Condiments. 



Plated Dinner Menu  

 

 

 
Set Menu  

Choice of one of each Course 
Two Course - $40.00 per head 

Three Course - $45.00 per head 
 

Alternative Drop 
Choose two of each Course for alternative drop 

Two Course - $45.00 per head 
Three Course - $50.00 per head 

 
 
 

Entree 
Soup of the Day 

Caesar Salad with Cajian Squid 
Satay Chicken Kebab with Turmeric  Rice and Yoghurt Dressing 

Smoked Salmon Salad with Lemon and Lime Dressing 
 
 

Mains 
Prime Rib Fillet with Hassel  Back Potato and Panache of Vegetables with Red Wine Jus 

Chicken Breast Served on Sweet Potato Mash, Steamed Beans and Pesto Sauce 
Baked Fish Fillet Baked in In herbs and Served with Mediterranean Vegetables and 

Lemon Butter Sauce 
 
 

Dessert 
Mud Cake Served with Cream 

Pavlova with Fresh Fruit and Cream 
Fruit Salad in Brandy Snap Basket with Cream 

Apple Strudel with Custard and Cream 
Chocolate Mousse and Cream 

 
 

Fruit and Cheese platters also Available for an Extra $5.50 Per Head 
 
 

Tea and Coffee 
Self Serve Tea and Coffee are available throughout the duration of your function. 

 
All plated dinner selections accompanied by Dinner Roll and Condiments. 

 



Beverage Packages 

 

 

 
All Beverage Packages are for a five (5) hour duration. 

Package extensions  are available for an additional one (1) hour period. 
Bar Tabs are also Available - Please Speak to Functions Manager. 

 
 

Package One - $30.00 per head  
Package extension - additional $8.00 per guest  

Basic Australian Beers  
Schweppes Soft Drink 

Rothbury Estate (SA) Semillion Savignon Blanc or 
Rothbury Estate (SA) Chardonnay 

Rothbury Estate (SA) Cabernet Merlot 
Rothbury Estate (SA) Sparkling Cuvee 

 
 

Package Two - $40.00 per head 
Package extension—additional $8.00 per guest 

Basic Australian Beers 
Schweppes Soft Drink 
Premium Orange Juice 

Saltram Makers (SA) Table Chard 
Saltram Makers Table (SA) Cabernet Savignon 

Rothbury Estate (SA)  Sparkling Cuvee 
 
 

Package Three - $50.00 per head 
Package extension - additional $8.00 per guest 

Basic Australian beer s 
Schweppes Soft Drink 
Premium Orange Juice 

Angel Cove (NZ) Savignon Blanc 
Wolfblass (SA) Yellow Label Shiraz 

Yellow By Yellowglen 
 
 
 
 
 

Add Basic Spirits to your Selected Package for an Additional  $18.00 per Guest. 
Basic Spirits can only be Added to you Selected Beverage Package Five (5) hours. 

 
 



 

Terms and Conditions 

 

 
We are delighted to have this opportunity to present our function service to you. We 

pride ourselves on the provision of quality service, it is important to us that your 
function is successful and memorable to you and your guests. 

The organising of your function should run as smoothly as the function its self and 
consequently we would appreciate your attention to the following details. The follow 

agreement must be signed by the client as acceptance of the outlined terms and     
conditions. Each page requires signing. 

 
 
 

Tentative Bookings 
A tentative booking will be held for a period of fourteen (14) days unless an enquiry is 

made about this date, in which case you will be contacted by us. Management          
reserves the right to cancel any unsecured booking after this time if confirmation has 

not been received. 
 
 

Securing Your Booking 
This agreement must be signed and returned within fourteen (14) days along with the 

appropriate room hire cost, Payment of your room hire cost will constitute your     
deposit and secure your booking. If your agreement and deposit are not received in 

that time, management reserves the right to reallocate the room. 
 
 

Payment of Booking 
All other monies including catering, decoration and all other costs muat be paid at 

least fourteen (14) days prior to your booked date. Payment can be made by cash or 
credit card (Mastercard, Bankcard or Visa). Please retain your receipt as proof of 

payment. Interest is charged at a rate of 20% pa calculated daily for any late payment, 
from the date of default to the date of payment. 

 
 

Cancellation 
All cancellations must be given in writing to Carbrook Golf Club Functions Manager. 

The following refunds will apply: 
More than 6 months before booked date - Full room refund. 

3 to 6 months before booked date - Full room refund once room is rebooked. 
1 to 3 months before booked date - 50% room refund once room is rebooked. 

Less than 30 days - No refund,  
 
 
 

Client Initial................................. 
 



 
Final Numbers 

Final numbers must be finalised at least fourteen (14) days prior to function. This will consti-
tute your minimum number of guests for pricing purposes. Once your  final numbers are 

confirmed no reductions to tho se numbers are permitted. All increases of numbers must be 
notified immediately. 

 
 

Licensing 
Carbrook Golf Club is a licensed premises. The Carbrook Golf Club is committed to the      
Responsible Service of Alcohol and reserves the right to refuse service to intoxicated,      

underage or abusive guests in the event of a function. Carbrook Golf Club reserves the right 
to exclude or reject any guest from the function or the premises with out refund to the client. 

No alcohol, food or soft drink of any description is to be brought on to the club premises. 
Guests may be asked to present proof of age identification. This should be a current       

Australian Drivers Licence, Passport or Department of Transport issued 18+ card. If a      
person cannot produce appropriate identification on request they will be considered under 

age.  
 
 

Insurance 
The Carbrook Golf Club will take all necessary care but cannot accept responsibility for 

damage or loss of any possessions used or left on the premises before, during or after your 
function. Responsibility for arranging any insurance lies with the client if he or she so      

desires.  
 
 

Surcharge 
A 15% surcharge will apply to any function taking place on a public holiday. 

 
 

Fire Safety 
Fire safety laws prohibit the use of heaters, heat producing devices, lamps, lanterns or     

pyrotechnic displays inside the club. 
 
 

Ceremony on Site 
A fee is charged for on-site ceremonies and includes set up of red carpet in our beautiful 

gardens, signing table up to 20 chairs (chair covers on chairs at clients expense). 
 
 

Cart Hire 
An additional charge is applicable if golf carts are used for photography. 

 
 
 

Client Initial.......................... 
 
 
 



Declaration 
 
 
 
 

Confirmation of your booking will require you understand the out lined terms 
and condition.  

Application is to be agreed to and signed by authorised persons within fourteen 
(14) days of booking your function. 

 
 

I.............................................................................. As an authorised person agree to the 
out lined Terms and Conditions. 

 
I have initialled each page of the attached Terms and Conditions. 

 
 
 

Contact Details 
 

Address....................................................................................................................................... 
 
 
....................................................................................     Post Code:......................................... 

 
 
Phone:.............................................................. Mobile:............................................................. 
 
 
E-mail Address:......................................................................................................................... 
 
 
Signature:.............................................................................................. Date:........................... 
 
 
Staff Signature:.................................................................................... Date:........................... 


